were kept whole suffered considerable loss of quality over the period in which they were stored in ice.
Introduction
In the period between catching and processing or commercialization, fish are subject to quality deterioration due to the storage of fish and other seafood (BAILEY et al., 1956; CHEUK & FINNE, 1981 and COBB & VANDERZANT, 1971 CASTELL et al., 1948) . SHEWAN & JONES, 1957; FABER, 1952; HILLIG et al. (1958, 59, 60 and61), performed a broad and systematic and pH were made, tests which were performed every two days, for a period of 16 days and in double, the fish analyzed being divided into two batches: gutted (G) and non-gutted (NG), the units being uniform in size and weight.
Preparation of samples
For the preparation of samples 25g of filleted fish were treated, crushed and homogenized, with 75ml of distilled water, adjusting the pH to 5.2 with a 2N
Hydrochloric acid, the homogenate being heated slowly up to 70oC, to be subsequently refrigerated to room temperature and filtered. For the tests, aliquots of 2ml of filtrate were used.
Methods

Determination of bases
In 
Determination of pH
The pH was measured in disintegrated samples and homogenized with previously boiled distilled water, in the proportion of 1:2 (fish : water), in accordance with the Torry Research Station method, modified by COBB et al.
(1971). The pH was found using a combined glass electrode.
Organoleptic Tests
In the case of Organoleptic tests, evaluation was conducted according to tests used at the Torry Research Station (Scotland) and described by NORT (1973 
Statistical Treatment
The data relating to TVB, TMA and pH were subjected to statistical treatment to establish a relationship between content of TVB, TMA and pH and the in time for comparison between measures, the variance analysis was performed and, when different, from test F, the data were analyzed according to the Tukey test.
-Results and Discussion
The TVB, TMA and pH levels obtained every two days, from catch up to the 16 th day, are shown in Tables 1, in which TMA and TVB are expressed in mg N/100g of sample during the evaluation of chemical parameters and in Table 2 , the organoleptic characteristics may be seen, based on sensorial evaluations of gutted (G) and non-gutted (NG) fish, stored in ice.
In Table 1 that is, on the eleventh day for non-gutted fish and the 13 th for gutted (Tables 1 and   2 ).
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